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3 Yeast t one package dry active yeast in 1/3 cup warm wate:

§ Ploar : 3 1/2 capa all purpose unbleached fiour. | powr Walde plavéy
2.8a1% : 2 174 teaspoons of eald. (3t cvmegl) @ witr, Quasrcant™

g Nekes o
H¥ater 1 1/4 cup tepid water LoF ke abred”
sesseen ‘ 4%.. snald -

. o
* A) “Yhen yoaat is'dicgolved let it otand £iye minutes and tren p\{t Revrg)
7 4nto flour (doa't forgot %o put the salt in the £2o¢r) arlide
Add 1 1/4-tepid water. S5tir sround in pan wiih spatula. «hen of Be,e
' dough 18 soft put it on floused bdoard and let it rest five minuteg.

, Imead it "(throw the dough on the table, gck 1% up, throw 1% again
. Do 1t at leas: fize minutes and 1ot the dough rest oma minute
“.then atart all over again. :(the deugh 18 a bit sti

Fut that dough intc a bovl, cover it with algsese cleta or
a tovel @o it will not crust over. @ douga kas B rise SLOWLY
three times its original bulk. @ Lo 3 hangd

- 8) When dough haa riaen, 8coop 1t out of bowl oa flcursd board.
fat 1t out, flip one gide, then the other, then put
aoug“sxde down in%d a clear bowl, Sovar, . A
it 40 rise aghda- almost—asadgn as-ths ‘Crret tiue g 1T
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€) After tha% secend rise, put dough on beard ard cut it inte
three pieces.

Let rest about five minutes; then Zorm throe lecavas

Take each piede of dougk : a/ Deflata 1t; pat Lt out;
fold it one way towari zou.
b/ Flatten it agoin end '8 little
trench in the middle of it;
—---— fold- it again eand eeal-it:—Rol) 15.—

Your loaf is ready... Put soae corn flour on a cooky sheet
and put your loaves on it. Slash top of 1:aves with sharp knife
or rasor blade.

Let them rise (they should triple) (&\'u“ﬁ 2 hm—) )
D) Prehat ovea 4502, Fut e Fan vith water at 9‘9)9?_",?‘“ ¢f your oven

Ca0x breac 20 %0 30 minutas 4250
20 to 3U minutes 73502

\Put sheet in the middle of tue oven. Once the bread ig cooksd

Y\ twrn oven off and let bread five minutos longer in oven.
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Coquilles Saint Jacques
(Scallops and Mushrooms jn a white wine cream sauce)

L. Cooking the scallops:
1 cup dry white wine

Y2 tsp. salt Simmer the wine and flavorings for 5 min.
Pinch of pepper

Y2 bay leaf

2 TB minced green onions

1 Ib washed bay scallops
%2 Ib. sliced fresh mushrooms Add the scallops and mushrooms to the
wine and pour in enough water to barely
cover ingredients. Bring to the simmer; cover and simmer slowly
for 5 minutes. Remove scallops and mushrooms with slotted spoon
and place in a bowl. Rapidly boil down the cooking liquid until it has
reduced to one cup (and not more; if not, sauce is too thin.)

The Sauce Cook butter and flour together for two

3 TB butter minutes. Off heat, blend in the boiling
cooking liquid, then the milk. Boil one

4 TB flour minute. Blend the egg yolks and cream

% cup milk in a bowl, then beat the hot sauce into

2 egg yolks them by driblets. Return the sauce to

%2 cup whipping cream the pan and boil, stirring, for one minute.

salt and pepper Thin out with more cream if necessary.

drops lemon juice Season to taste with salt, pepper and
Lemon juice.

Blend 2/3 of sauce with scallops and mushrooms. Butter the dish. Spoon the scallops and
mushrooms into dish, then cover with the rest of the sauce. Sprinkle with grated Swiss
cheese and dot with butter. Set aside or refrigerate until ready to gratinee.

Fifteen minutes before serving, set the scallops 8 to 9 inches under a moderately hot
broiler to heat through gradually and to brown the top of the sauce.
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